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11.4 (AGRICULTURE — Food Produc t s ) 5. JL4. r 5 (ORGANIC 
CHEMISTRY — Microorganism Industry) •' 
PURPOSES fk specific stabilizer is added to vo^urt 
mix? then? a starter is added thereto. and the mixture 
is thickened bv cooling simul taneousl y* whereby the 
mul tied or— patterned Yogurt with clear boundar ies is 
readilY obtained. 

CONSTITUTION: A starter is *dded to a voaurt mix 
containing low methoxized pectin as a stabilizer 
and/or other stabilizers and the mixture is 
simultaneously thickened bv cool ins. Then, the voaurt 
mix is fermented in 2 or more tanks. Accordins to the 
process of the present invention* the mix is viscous 
in char-sina and they do not mix with one another to 
tfive fi'i i j 1 t i c o I o r — f a 1 1 e p n e d yosur-t with clear 
boundaries! The stabilizer- required is i n a n a rn o u n t 
to sive t m £ mix a viscosity of over 2? 000 cps at 
35-45 D^a.C- Xanthane sum* siua 3um» Selatiru asarssar 
or the like arc cited a.s the other stabi 1 iz^r-^. „ 
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Title of the invention: A method for preparing a multi-color pattern yoghurt 
Application No, 88*30789 
Filing Date: February 17, 1986 
Inventors: Teruo Aral 

2-28-24, Noguchr-cho, ^Igashimurayama Ctty 

etal. 

Applicant: Meljl Milk Products Co., Ltd. 

2-3-6, Kyobashi, Chuo-ku, Tokyo 
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Claims: 

(1) A method for preparing a multi-color pattern yoghurt, comprising the steps of 
: preparing two or more yoghurt mixes respectively by adding a starter to a yoghurt 
mix containing low methoxy pectin as a stabilizer, or low methoxy pectin and 
another stabilizer and cooling the mix for enhancing its viscosity: packing 
containers with a combination of them: and fermenting. 

(2) A method for preparing a multi-color pattern yoghurt, according to claim 1, 
wherein the yoghurt mixes are 2000 cp or more in viscosity at 35 to 45°C. 

(3) A method for preparing a multi-color pattern yoghurt, according to claim 1, 
wherein the temperature at which the containers are packed with a combination 
of the yoghurt mixes Is 35 to 45°C. 
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(4) A method for preparing a multi-color pattern yoghurt, according to any of 
claims 1 to 3, wherein the temperature at which the containers are packed with a 
combination of the yoghurt mixes is almost the same as the fermentation 
temperature. 
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D tailed description of the invention 
[Industrial field of application] 

The present invention relates a method of manufacturing a 
yoghurt, particularly a multi-color pattern yoghurt. 
[Prior art] : 

A yoghurt is manufactured by adding a lactic acid bacterium as 
a starter to a main raw material such as cow's milk or defatted 
milk, putting the mix into containers, and fermenting. As yoghurt 
variations intended to provide appearance and taste, a two-layer 
yoghurt consisting of a yoghurt portion formed above and a sauce 
formed bel«w in a container, and a fruit-flesh containing yoghurt 
with fruit-flesh dispersed in a yoghurt etc. are known. The former 
two-layer yoghurt is manufactured by packing containers with a 
combination of mixes different in specific gravity in order to form 
two layers and by subsequently fermenting^. The flesh-containing 
yoghurt is manufactured by adding fruit-flesh into a pre-fermented 
yoghurt. 

In the production of a yoghurt, a stabilizer is generally added, 
to stabilise the gel of milk protein produced by laotio acid 
fermentation* and to. improve the tissue of the produot for the 
purpose of obtaining a palatable yoghurt. However, a specific 
stabilizer is added to a yoghurt mix before fermentation in ord r to 
enhance its viscosity, for the first time in the present invention, 
and such use of a stabilizer had not been known at all. 

[Problem to be solved by the invention] 

The stabilizers usually used for hard yoghurts are gelatin and 
agar. A yoghurt mix containing these stabilizers together is low in 
vise sity in an ordinary packing temperature range f 37 to ^3^. 
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Therefore, even if several yoghurt mix s low In vise sity are pa ked 
into a container and fermented, the yoghurt mixes are mixed with 
each other, and.it is difficult to manufacture a multi-color 
patterned yoghurt with clear borders. Therefore, the inventors 
studied eagerly, and as a result, they found that if an adequate 
combination of stabilizers is selected, the viscosity of a yoghurt 
mix before fermentation can be enhanced. Thus, the present 
invention has been completed . Even if different mixes enhanced in 
viscosity are packed as a combination into containers according to 
the method 6t the present invention, they are mixed with each oth r, 
and a multi-color patterned yoghurt with dear borders, for example, 
twinkle-patterned yoghurt can be obtained; Moreover, a multi-color 
swirl patterned yoghurt can also be manufactured by the rotation of 
a nozzle and so on (see Fig. 1). In addition, new types of yoghurts 
with complicated patterns can be manufactured by simultaneous 
multi -layer packing. 

[Means for solving the problem] 

The present invention is a method of manufacturing a multi-color 
patterned yoghurt, comprising the steps of preparing two or more 
yoghurt mixes respectively by adding a starter to a yoghurt. mix 
containing low wethoxy pectin and a stabilizer, or low oethoxy 
pectin and another stabilizer and cooling the mix in order to 
enhance its viscosity; packing containers with a combination of 
them; and fermenting. 

The feature of the present invention is that the viscosity of a 
yoghurt mix is enhanced by adding said stabilizer to the yoghurt 
mix, adding a starter, and cooling. The low oethoxy pectin added 
for enhancing the viscosity of a yoghurt mix is gelled by the 
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calcium ions in the stater, and the gelation is promoted by the drop 
of temperature and th action of the acid in the starter. The 
visoosity enhancing action is further intensified if one or more 
stabilizers other than low methoxy pectin such as xanthane gum, 
locust bean gum, carrageenan and agar are used together. Therefore, 
these other stabilizers can be used properly, depending on the 
intended viscosity of each yoghurt mix. 

The yoghurt mix in which the stabilizer of the present invention 
is in use is rapidly enhanced in viscosity especially when the . 
temperature has been lowered, thus showing the viscosity of 2000 cp 
or more at 35 to 45 °C. If several kinds of differently colored 
yoghurt mixes low in visoosity are packed together into containers 
and fermented* a multi-color patterned yoghurt can be obtained. 

In case of this production method, since the yoghurt mixes to be 
packed into containers are high in viscosity, they are not mixed 
with each other, and a multi-color patterned yoghurt with dear 
borders can be produced. Besides, if special packing methods are 
adopted, multi-color patterned yoghurts with complicated patterns 
which could not be produced by any conventional method can be 
produced. If the yoghurt mixes are lower than 2000 cp in viscosity, 
they, are mixed with each other when packed together into containers, 
and it is difficult to obtain multi-color patterned yoghurt with 
clear borders. 

The respective amounts of the stabilizers used in the present 
invention are not especially limited as far as the yoghurt mixes 
become .2000 cp or more in viscosity at 35 to ft5 X» 

It is preferable that the temperature at which the yoghurt mixes 
ar packed into the contain rs is 35 to U5°C at which the yoghurt 
mixes are fermented. If the packing t mperature is almost the sam 
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as the fern ntation temperature, the fermentation can b done 
efficiently. 

The starter can be one or more as a mixture selected from thos 
used usually such as Lactobacillus, Streptococcus thermophilic, 
. Lactobacillus casei, Lactobacillus acidophilus, Lactobacillus 
yughurty (phonetic), etc. 

The respective yoghurt mixes used to provide a multi-color can 
be provided with various color-tones, and further, various ones can 
be made by adding fruit-flesh, vegetable fibers, solid jelly, 
flavor(s), etc. in addition to the differences among the contents of 
fats, proteins, carbohydrates, etc. 

The production method of the present invention is described 
below in more detail based on the embodiment shown in Fig. 2. 

A yoghurt mix containing the stabilizer of the present invention 
is prepared in a raw-material tank, homogenized by a honogenizer, 
stabilized by a sterilizer at 95V for 2 minutes and cooled down to 
48 XJ. The sterilized yoghurt mix is fed into two tanks, and 
different flavors and coloring materials are added in the respective 
tanks. The respective mixes are cooled to 40 *G. A starter is 
added to the respective yoghurt mixes at a ratio of yoghurt mix i 
starter = 97 :. 3, to enhance the viscosities of the respective 
yoghurt mixes up to higher than 2000 cp. They are fed to a 
packaging machine, packed together into containers, and fermented at 
43«C> to make a multi-color patterned yoghurt. 

[Examples] 

The present invention is described in. detail based on exampl s. 
Example 1 

Eighty two point eight kilograms of skim milk powder, 60.0 kg of 
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liquid sugar (solid content: 75%), 80.0 kg of sugar, 6.0 kg of low 
methoxy pectin and 740.1 kg of water were mixed and dissolved at 
60 *C. The solution was homogenized at 65 <C by the {pressure of 80 
kg/cm 2 • sterilized at 95 V for 2 minutes and immediately cooled to 
43-it5 . The sterilized solution was equally divided into two 

* i 

containers ., and 15.0 kg of a lactic acid bacteria stjarter (a cultur- 
ing solution consisting of equal amounts of Lactobacillus, bulgaricus 
and Streptococcus thermophilus) was added into the respective 
containers i together with respectively different flajvors and 
pigments* The respective mixes were cooled down to! 38 <c. with 
stirring. The yoghurt mixes were 2800 cp in viscosity at 38 *C* The 
yoghurt mixes were packed into 100 cc polyethylene oups by a two- 
color packaging machine at 38 °C so as to have twinkle-patterns, 
fermented in a 40 °g fermentation ohaober for 6 hours, to make 
cupped two-color twinkle-patterned yoghurt. 

Example 2 i 

Eighty' two point eight kilograms of skim milk powder, 60,0 kg of 
liquid sugar (solid content: 75*), 60.0 kg of sugar, ;4.4 kg of low 
methoxy pectin, 0.1 kg of xan thane gum, 0.5 kg of guar gun, 1.2 kg 
of agar, 2.0 kg of gelatin and 756.0 kg of .water were mixed and 
dissolved at 60 Xi* The solution was homogenized at 65 at 80 
kg/on*, sterilized at 95XJ for 2 minutes and immediately cooled down 
to 43-45 TJ. The solution was equally divided into two containers, 
and 15.0 kg of the same lactic acid bacteria starter as that used in 
Example 1 was added into the respective containers. Into one of the 
containers, a flavor and a pigment were added. The respective mixes 
were cooled down to 40t3 with stirring. The yoghurt mix s in this 
case were 2400 cp in viscosity at 40 X* The yoghurt mixes, were 


packed into 100 cc p lyethylene cups at k0*c by a tw -color 
packaging. machine 50 as to. have a swirl-pattern, and were fermented 
in a 43 fermentation chamber for 5 hours* to make cupped two- 
color swirl^patterhed yoghurt. 

(Effect of the invention! ( 

In the present invention, a specific stabilizer is added to a 
yoghurt mix before the fermentation, to enhance the : viscosity of the 
yoghurt mix, and two or more yoghurt mixes prepared from it can be 
packed together into containers, and fermented, to make a multi- 
color patterned yoghurt with clear borders and a complicated 
pattern. Since the multi-color patterned yoghurt of the present 
invention is made by packing containers with a combination of 
differently colored yoghurt mixes high in viscosity and then by 
fermenting, fruit-flesh or solid jelly can be evenly dispersed in 
the hard yoghurt. 

Brief description of the drawings 

Fig. 1 shows examples of multi-oolor patterned yoghurts. Fig. 
2 shows the production process for the multi-color patterned yoghurt 
of the present invention. 
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Twinkle pattern : 


Perspective view 
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Swirl pattern 



ttffiB Perspective view 




¥tBB plan view 78589 Plan view 


^Yogtwrt mix (containing a stabilizer) 

'Homogem'zer 

Sterilization 

Plate heater 



Fe rmentati on 


Flavor and 
color(s) 


—302— 


WbZE:E0 fr6< 8T ddb 


